INTRODUCTION
The identification of the fatty acid methyl esters was done by comparison of the retention times of the peaks in the sample with those of standard pure compounds and 141 by spiking the sample with each standard individually. The quantification of individual 142 fatty acids was based on the internal standard method, using methyl hepadecanoate. For 143 each type of formulation, the value for each individual fatty acid was calculated as the 144 average of four measurements per each of the triplicate batches (n = 12). After the 145 quantification of the individual fatty acids, the sums of saturated, SFA, (caprilic, capric, 146 lauric, myristic, palmitic, stearic, arachidic, behenic and lignoceric acid), 147 monounsaturated, MUFA, (palmitoleic, oleic, vaccenic, erucic, nervonic and eicosenoic 148 acid) polyunsaturated, PUFA, (ω-3: α-linolenic, eicosadienoic, eicosatrienoic, 149 docosapentaenoic, docosahexaenoic acid; ω-6: linoleic, γ-linoleic, arachidonic, 150 docosapentaenoic acid) and trans, (t-palmitioleic, elaidic, t-linoleic, c,t-linoleic, t,c-151 linoleic and brassidic acid) were calculated, as well as PUFA/SFA, 152 (PUFA+MUFA)/SFA and ω-6/ ω-3 ratios.
153

Lipid oxidation analysis 154
In order to assess the oxidation status of the dry fermented sausages, peroxides, TBARs 155 and volatile aldehydes formed were measured.
156
Peroxide Index (PI) was analysed at 510 nm following the method of Shanta & Decker quantification (y = 5.787x + 0.0322; R 2 = 1). Results were expressed as mg ROOH / kg sample. and taking into account the relative ratio in which this ion is present in that compound.
195
Results were expressed as area/sample weight (g) x 10 3 .
196
Results for peroxides and TBARs were calculated, for each type of formulation, as the 
) were calculated for 210 comparison between control (c) and modified products (m).
Sensory test FIGURE CAPTIONS
515 Figure 1 . pH evolution of the different dry fermented sausages as affected by 516 processing. 
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